VOL 4 - ISSUE 39 OCTOBER 2012 


Rs.99 



MASALA 

TV FOOD MAG 


RECIPES IN ENGLISH & URDU 






Courtesy www.pdfbooksfree.pk 



Masala Kitchen 


Handi 


Dawat 


LIVE@9 


Chef at Home 


Cooking on a Budget 


Tarka 


Food Diaries 


Lively Weekends 


M 


-18 


Masala Mornings 22 


-26 


-30 


-34 


--38 


-42 


46 


MASALA 


TV FOOD MAG 



Editorial 


09 


Eid Special 10 

Eid Special_ , 3 


Kids 


zL<Co^£- 


-51 


Information 


54 


j)121 J t 

Ingredient 


■ 57 


XuF-f zl j*) > i_ J i>- 

7 rave | 


61 




His,or /. ..-..63 


1/ I J 

Knowledge 65 


Information 



l/U OT^ t 

Z- uC, \J~ 7. IJ 

Ingredient 


— 68 


Ul^/y^r^ 



Ingredient 73 
































Editorial 


Courtesy www.pdfbooksfree.pk 


Ji (JrT j/^y UiJwU'' (J-jl 'J^ii £- Uj!>w! £-J)J \$Jt% 

I j iaX4 lT ^ 

I (/[)!>/!lAj U-l/ 1 uAl/Jk/Ti'/f*-’ 

1 L^i/V-^ d^ifi t£* f£ AfijjvV If Xl j i/Lft u/» —AJ- 
I w^rxib ix w*> t*L/C {5'jfiS- i^d^~ [/ 

I '-Ax u^tCi f cTi/ti vlsi* (^ % i^- *^4 -/»£- 

I Li^!/(^ivLXLxl \j'i $j\ rtL . £ 

j J’A-C Cjy*d*y<J'l?J’Sz i jO ^-<r tfjtzf. w^" i {2 _/>* l/ijxrj' 

'0>/*r 

Zu j£^ Zl \jr TJ£^jZ <3L'^/4_ \jt tkrj'tfj/ 

/I 1 g£j? ft b £ t* JtJ A L iU>Jjl/ 

Jlx /^ ftCC l; 2—l$< j/U 

/^zi z_A 

-t^/f \$ 

k-vk? >Jk\Su^^ <rr 1 C/^s£ 

ZL Zl L^ ( Ux»JjOlr^ {j£ if^i—Au- t/ll ^ 

j ^/U (Tj I-/ ^ lT l^Zl . j ^g/fZ_ /3 L / 

~A3t/Ju ^ y If c/ ft fjy Jugt iJjki ^ f- 

I tTO/^uCuiy^^^J Jl*L 

I Z-Jm AVg/jyO^ZLZlj.* 1/^ 

_ ^d & yvz^ U»y^£- ( 

| Z-Jff h£\ J Uy: ^ y^ (jy^vUy*^—>r^Zl cAj^Cjl/ 

^VV J ^ ^ ^ UrJ 

| SfcCj y t U^c^C>i i^j^L ijyr^£^\j& *Sh$ ^ u* i ^L- \f^ 

* y- ^ l Ua^^rv /t i/^ 2 

- £ c/U^j t l 7d' 

(i/yJCr 



Jy -/y 0333 216 8390 if^^JJCffu - 


09 MASALA EDITORIAL 


S2-21-32628640:j^ Ct^'-Oll 1-486-111 c/^74000-^//jvX^jTjy^, lit /-i i J ( o r: 10/11 

shanaz.rHmzi@hum,tv :ZZc,L^/ 
























ff' 

L- iy(J ttyj <J~£?r 1 (fll 

** f * * ** 

■ 4a ■ ■' v * 

a; v . /■■ [y ; * '■; -f%■, A;v- a/a. V 

J,j/i xiU. c 1^4- U- A £ tf'Ul /A sJz'f/.eL' 1 £}£ JtffeU 1 
i£\}i~tjjZ^\2b{6jii£.'(£jtj $*—■ r(3 i/jfi/^iS~>f~ i 

S^r ^ >A- jpi; rjft'L. 1 $m2£?*jCi 

.^-/cA^- i T iJ/Vtv u J- ( >ty ;4- (/t; Ti/i_,-j ij 

■f-I csvu^l/ 

V4 v . ^ v" 

"Ly£JI-fet- L ~ JX)"\C-J^C JttcfiJiAi j r j^L- 
y ^_ ( t fUb'O&t l / 1 ‘i&za £ £\f~ ■ 

(Jt U ^ s>/} U* U‘t/J I/Sijvf I* - (/V 

v -f ’ ' 

C * 

t t/i— ^ J J \e rt& L ib IJJ1/ 

t " * 

ji jc— 2*.]^ ^li^a y}L~ Jb Y ^ A?/*-’ 

■JL-'AL ij} /j^oh‘ijAc jKL 6i£j Jij jy^l }ju 

±j// i j& l & i ji/’’u/^cJUr-^t^iy^ 

'. ^(j \}j\s£- /tjJ yyj t Zl (jl^At/tJzL iZ- 

■ > .'. ‘ .* 

«tv y'j \./>jt>ii- ’L_ j (/>&/r 


Courtesy www.pdfbooksfree.pk 

A ♦ V*?' 


i 

r 




MASALA EID 





Courtesy www.pdfbooksfree.pk 




MASALA EID 


Uj /£ /1-lL (Jj\J!s jJ’XL i_ tA Jl&L-'i-.ij) 

^S>j 1 i \SiXe-. \f\fjfa%/ £<■>*-<Jl 

SutzLjCi-ffejZsj .Xr» 

cAl/&J# J>^ -A t/cff £-Jj*c l } 

JA ell ji Jx <-,>?< wl/iC»l10 

\. ‘1 if<z- & fJ^js 

fcx*d J*'. [(7_^_ *&*/ 
^■d?A falfsJ 2-.) Jstf <_ j j/*V^ f 

%- vOu^/a l^r/ii yT J y «J>jx L £/j UiC/ff- 

^ 1 * ^ L^f'lV'UC^ - ‘fr &’{l£ OtJy'xZr Ji/I&% 

tfc/ffA-!/*j ix” J <o_ t/b j ._<■ / (j^i_ /fay 

fa/lfj £- fa W3 u* ^ftjK !fct w Zl 

-Jjx (g Jlyfc. fafa.faj'lsi ^fa^sx/fa* 

cjiA^j , «£_ t j (5 i_ U(j f i—/ j /faj \Jl j i> \fa j ty y iWo r j 
li>* jr yT‘ ifiHjS/i ^xfa’i^fasUt 

m ~u5y‘ l J^ i ‘(j}r : */iJj> WL. \e 


O Ifa^Sd^^- Jtf faesfaj<ij} IOytjJ.Ji L/^f- J fi J®5f f^-XL yfUji 

^ *■—^ J Jr ^ yT ■ / -* J y7 *——- \jdfa I{Jj 1 O^y^/C i, 

''x&if’$t/>j)\<£i$Xij)iS{ Jjf^» lo>x Jyb Ji/f- t-Ujj f jfa 

~^ri$£jl8{> 

fa^’/** fa difa'fafajs Cxfa £ Tz-ifa l&jtofajii " 

t?j JuJ^iC '-£_ irji; jcj LHj fe r 

i& ; i/c> u* 1 '6/di- r Jb^tcT'-f. f ijf <C t ^ r 

~r /{ ~‘~ U j>C 6 ^^ 'S±j& fa tfe X_^: 2 L li(^»vy 

o>* Jtt \P$\»(tC cdU y li, jrfa£j/(£L_ JrjLJh I 

3jir£{itsi^^ t*fa> iij (/J 1 ^ m ^ tp i 

itf oa’£j oijf'd? u*Jy? *: 

Jr^ ft ^C^faps' Jl^y Jk^JdC 

Ccfalf&f si I ^/\f\X-.Jji£- J^ijlfe 1 

yrSc^yJb/ 1 li- I Ifl&cf * T '>f‘isk* ; ~fy:&-X'=»2s£L-£- 

- <p_ (/l) JLrrt J^Ul-1 

sSt iL u> l> » 16 /^V^/^ j t/ 1 6 L u? ^ jt/cit // 

” 1 * " 







)oksfree.|Dfe; 


L hfjfUi 


uA ifXX^XXX^y^i 

{Jj^ XX(jy L f \jt Z- ifXTiX b ^XXv jX<r*X Xjj^ Xt 'kJy^ 

X (/J**^til***&y*gij£ U% X ifZXjXX X XyfXsJSj ^fyj.)X 
(^ju L X_ (jif X*^ f/p>/V yi^jf b |J yU** 3 XX fe Xj v l tj^< X^ Lta 

(jw l ^o f X ~ *:— fof^J (fjjily IXX U^y^iX-X^ l/ 

^ }UrJ*£— X.4 b(Xjy^»JiXjyiXtjyi 

s^ £/ XL3 L X jXX ifii L^if X XX /Xl *-Xj>' <X X X XXj y t 
X if JyXy JiifuUy XxVXl- «i/ X ft) 

-if^i UjyyiJ*J^f jf£ Ifif yj? XdfX/^Xjy Llfw iXt*^U (f (jif^t* 
/y i) yi^/*X^ f XX^ ^ l>*y if cXO Ut/ 1 jX ^LJy^Tjy l X 1 

XXX^X^/XoXXXkX^TjX£^i^^>XJ!fXX 
/u&fi-dlfb(fi$A X JU*<^* ^//t'lffo^ ^/L4 
IX^XXij 

if ^/'Xiff u- (JjVXJ^X f UT f 

J^jyy jG^XX z~ If l/X^XJJUT? i tX(j£Xj yl X ^ lyj X X If 

J I 7\J^j (/*np-c/X {jjTiJ^/. ^jyJjtJf^^ \J t*X iL^f |Jy fi^X 

XjlJt(j^ jX^X^yJ/* 

Xty JVlU^X J XX X Sf jjG*XXI f \Xfj*fGj$4±»k fljLyX 
Xif 0*^ j ^lI j X i£yhAj*/jjj^£ <£ X f^/v Xl/ l VX 
ifXjy L y ite-^ cf* t^y# X Xjy L - jX"i J- i (?/-/ lit X J 

UjX|yLVX^iOXX Tis3>wWXi_ fjG>S f^jX 

Li wZf-z^ if *j£ <—- ju f ^ if^X-X f Xu^-^X 

-ujy Z- iS/ c^ytXzi u, iSjy. 

/ jXX^iC <jp t > iv yX^/X^ w u jXXz X/ i-10 9 ju 

w^ 4 jj IJ^- J?XX X jl: t/J'y X o^X t^yj/^ 

^U^ybyi^XXZ-Jf^-c--i<L^TX^ Uj^X^X> J a y t'/XX L 

^U^b s XX^if^>/XX^XtfbX^JiXXXty^/-ir^Uif 
X jAi/C* yy^ ^ jX y^ (/lX ^ 7,\ji XXf t^XX^y tX^ f 

■ H!.^tfifjytXjyL^V 



Courtesy www.pdfbooksfree.pk 




* 

^ u £-/j * ( J l J 

&f£sji IJtfL Zl L- yl^j* } \J^ &Jlfj L; \j^ \Jt Ov*-\J~ U* 

ljy>i cr<W &/J b* j ^ ^ tail- i [ j 

^ *-&-> ti \^(/ ( f/ 

f yO" U jyji (J L jVjf ij U lA^)A V 4 J^L <L-*f 

Jiy^- *L Tyjf 

- l£ZLZ l ^ 10^ ^ T(JvO 1 iffvZviiJ U** t>fU \jt 


Deghi Qorma 

Ingredients: 

Mutton pieces (with bone) 
Yogurt (whipped) 

Onion (cut finely) 

Large, Kashmiri red chillies 

Hot spices powder 

Garlic/ginger paste 

Coriander seeds 

White vinegar 

Salt 

Oil 

Masala for Dum: 

Green cardamoms 
Almonds (peeled) 

Black cumin seeds 
Poppy seeds 
Screwpine 


V? kg 
1 cup 

3 

4 

1 tsp 

1 tbsp 

2 tbsp 
few drops 
to taste 

1 cup 
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with vinegar; add coriander 


1 tbsp 


few drops 


Method: 

Wash chilliess and boil in V 2 cup wc 
and grind into chutney. 

Heat oil in a pot; fry onions brown and remove on paper; crush 
when dry. 

Mix mutton, onions, yogurt, red chilli chutney, garlic/ginger, vinegar, 
hot spices and salt; cook on low flame. 

When water starts to dry, fry lightly; add two cup of boiling water; 
cover and allow to cook. 

Grind all dum masala except screwpine. 

When oil starts to separate add ground masala and screwpine; cook 
on low flame for 10 minutes. Serve. 
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Fried Beef 


Ingredients: 

Beef pieces (boneless) V 2 kg 

Fresh coriander (cut finely) 1 bunch 

Lemons 2 

Green chillies (cut finely) 4 

Cumin (roasted and powdered) 1 tsp 
Black pepper (crushed) 1 tsp 

Garlic/ginger paste 1 tbsp 

Red chillies (crushed) 1 tbsp 

Salt to taste 

Oil 1 cup 


Method: 

• Cut beef into small pieces, 

• Cook beef, garlic/ginger and salt in a wok until beef is tender and 
water dries. 

• Add red chillies, lemon juice and oil; fry. 

• Add green chillies, cumin, coriander and black pepper; mix and 
serve. 
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Seekh Kebab 


Ingredients: 

Beef mince 
Bread 

Chickpeas (roasted) 

Cumin seeds 
Black cumin seeds 
Green cardamoms 
Poppy seeds 
Raw papaya paste 
Curd 

Red chilli powder 
Mint leaves (cut finely) 

Green chillies (cut finely) 

Dried milk 
Egg 

Seekh kebab masala (packaged) 

Salt 

Oil 

Fresh coriander, mint (cut finely) 


Y 2 kg 
2 slices 
2 tbsp 
1 tsp 
1 tsp 
8 

1 tbsp 

2 tbsp 
2 tbsp 
1 tbsp 

Y 2 bunch 
4 

Y 2 cup 

1 

1 tbsp 
to taste 
for frying 
for garnishing 
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Method: 

• Mix chickpeas, poppy seeds, black cumin, cumin and 
cardamoms; grind together. 

• Grind mince and bread slices in chopper; remove in bowl. 

• Add chickpea masala, papaya, curd, egg, green chillies, 
mint, milk, red chillies, seekh kebab masala and salt, and 
mix well. 

• Put oil on hands and shape mince into long kebabs. 

• Heat oil in frying pan; fry kebabs golden and remove. 

• Garnish with coriander and mint; serve. 
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Reshmi Mince 


Ingredients: 

Chicken mince 

Vi kg 

Chckpeas (roasted) 

2 tbsp 

Fresh cream 

250 grams 

Raw papaya paste 

2 tbsp 

Yogurt (whipped) 

1 cup 

Mint leaves( cut finely) 1 bunch 

Lemons 

3 

Oil or clarified butter 

2 tbsp 

Green cardamoms 

4 

Seekh kebab masala 


Black peppercorns 

4 

(packaged) 

3 tbsp 

Cloves 

4 

Salt 

to taste 

Green chillies (cut finely) 4 

Oil 

Vi cup 

Cumin seeds 

1 tsp 

Fresh coriander leaves. 

Red chilli powder 

1 tsp 

fresh red chillies, 


Garlic/ginger paste 

1 tbsp 

mint leaves 

for garnishing 

Poppy seeds 

1 tbsp 
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Method: 

* Mix all ingredients except 2 
tbsp oil in a bowl and set aside 
for a while. Cook in a pot until 
water dries. Add oil and put 
on dum. Garnish with fresh 
coriander, red chillies and mint 
leaves; serve. 
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Crispy Fish 

Ingredients: 

Fish fillet 

Refined flour (sieved) 
Breadcrumbs 
Eggs (beaten) 

Garlic paste 

Block pepper powder 

Worcestershire sauce 

Lemon juice 

Salt 

Oil 


Vi kg 

Vi cup + 3 tbsp 

1 cup 

2 

1 tbsp 
Vi tsp 
1 tbsp 
1 tbsp 
to taste 
for frying 


Method: 

• Cut fillet into small pieces. 

• Mix fish, garlic, black pepper, Worcestershire sauce, lemon juice 
and salt in a bowl; set aside. 

• Mix 3 tbsp flour in eggs. 

• Coat fish with flour, then eggs, and finally with breadcrumbs. 

• Heat oil in a wok and fry fish pieces; remove on absorbent paper. 
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Red Lentil Mince 

Ingredients: 
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Mutton mince 

Whole red lentils (soaked) 

Yogurt (whipped) 

Onions (cut finely) 

Bay leaves 
Turmeric powder 
Red chilli powder 
Red chillies (crushed) 
Cumin powder 
Coriander powder 
Dried ginger powder 
Hot spices powder 
Black peppercorns 
Cloves 

Garlic/ginger paste 

Water 

Salt 

Oil 

Lettuce leaves 


2DU grams 
250 grams 
2 
2 

1 tsp 
1 tsp 
1 tsp 
1 tsp 

1 tsp 
V 2 tsp 
V 2 tsp 
V 2 tsp 
V 2 tsp 

2 tbsp 

1 - 1 V 2 glass 
to taste 
% cup 

for garnishing 
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Method: 

■ Heat oil in a pot and fry onions golden; add garlic/ginger and mince; 
fry till water dries. 

Add yogurt, turmeric, powdered and crushed red chillies, cumin, 
coriander, dried ginger, hot spices, peppercorns, cloves, bay leaves 
and salt; mix and fry for 2 minutes. 

Add red lentils and water; cook over low flame. 

When lentils are tender fry over high flame; garnish with lettuce and 


serve. 
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Arabian Sizzling Chicken 


Ingredients: 

Chicken breast pieces 2 
Onion V 2 

Baby onions 3 

Peas (boiled) V* cup 

Capsicum 

(cut finely lengthwise) 1 
Green olives few 

Garlic paste 1 tsp 

Almonds 25 grams 

Pistachios 25 grams 

Walnuts 25 grams 

Raisins 25 grams 

Fresh cream 3 tbsp 

Black pepper powder '/* tsp 
Salt to taste 

Oil 3 tbsp 
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Method; 

Cut chicken into medium-size pieces. 

Heat oil in a wok and fry garlic and chicken until golden; add onion, 
peas, almonds, pistachios, walnuts, raisins and baby onions; cook for 2 
minutes. 

Add black pepper, cream, salt and olives. 

Heat a hot plate; spread capsicum on it; sprinkle few drops of oil. 

Place chicken mixture on top and serve. 
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Balochi Mutton 


Ingredients: 

Mutton (boneless) 

Yogurt (whipped) 

Onion (cut finely) 

Whole dried red chillies 
Cumin powder 
Nutmeg/mace powder 
Red chilli powder 
Turmeric powder 
Hot spices powder 
Desiccated coconut 
Garlic/ginger paste 
Green chillies (cut finely) 
Fresh coriander (cut finely) 
Capsicum (cubed) 

Curry leaves 

Mint leaves (cut finely) 

Tomatoes (boiled and cut} 

Salt 

Oil 


Vi kg 

250 grams 
1 
6 

1 tsp 
Vi tsp 
1 tsp 
1 tsp 

1 tsp 

2 tbsp 

1 tbsp 

3 

V 4 bunch 

1 

few 

Vi bunch 

2 

to taste 
3 tbsp 


Method: 
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mutton; fry until mutton changes 


colour. 


Add yogurt, whole dried red chillies, cumin, hot spices, nutmeg/mace, 
curry leaves, red chilli powder, turmeric, onion, salt and water; cover 
with lid and cook. 

• Remove lid after 20 minutes; fry over high flame until water dries. 

• Add capsicum, green chillies, coriander, coconut, mint leaves and 
tomatoes; cook until oil separates. Serve hot. 
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Raan Masala Makhni 


Ingredients: 

Mutton leg 
Yogurt (whipped) 

Green chi lies (cut finely) 
Fresh cream 
Dry fenugreek leaves 
Red chilli powder 


1 V4 kg 

1 cup 

2 

Y 2 cup 

1 tsp 

2 tsp 


Cumin seeds (roasted and crushed) 2 tsp 


Hot spices powder 
Fresh coriander (chopped) 
Lemon juice 

Onion (fried and powdered) 

Garlic/ginger paste 

Orange food colour 

Salt 

Butter 

Oil 

Capsicum, lemon, 
spring onions, tomatoes 


5 tsp 
2 tbsp 
2 tbsp 
2 tbsp 
2 tbsp 

1 pinch 

2 tsp 
2 tbsp 
Va cup 

for garnishing 
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Method: 

• Make deep cufs on leg with knife. Marinate with 
garlic/ginger, red chillies, yogurt, onion, lemon juice, 
cumin, food colour and salt; set aside for 4 hours. 

• Heat oil in a large, wide-necked pot and cook leg from 
both sides far a while; add remaining raan masala and 
2 cups water; cover and cook until tender. 

• Add cream, butter, fenugreek, hot spices, coriander and 
green chillies; cook for 5 minutes. 

■ Remove leg in serving dish; garnish with capsicum, lemons, 
spring onions and tomatoes; serve 
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Raw Mince Cutlets 

Ingredients: 

Beef mince 

Vi kg 

Yogurt (whipped) 

3 tbsp 

Raw papaya paste 

1 tsp 

Garlic/ginger paste 

1 tsp 

Hot spices powder 

1 tsp 

Green chillies (cut finely) 

4 

Poppy seeds 

2 tsp 

Onions (fried and powdered) 

2 tbsp 

Gram lentils (roasted) 

4 tbsp 

Fresh coriander 

4 tbsp 

Salt 

1 Vi tsp 

Oil 

for frying 

Tomatoes, green chillies, 
fresh coriander, lemon, onion 

for garnishing 
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Method: 

* Marinate mince with all ingredients except oil; set aside for 30 
minutes. 

* Shape into cutlets. 

* Heat oil in frying pan and fry cutlets golden from both sides. 

* Garnish with tomatoes, green chillies, coriander, lemon and onions; 
serve* 







Mutton Kebab 
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Ingredients: 


Mutton mince 

Vi kg 

Onion paste 

1 

Cumin (roasted and powdered) 

1 tsp 

Coriander seeds 


(roasted and powdered) 

1 tsp 

Hot spices powder 

Wi tsp 

Black pepper powder 

1 Vi tsp 

Fresh coriander (chopped) 

2 tbsp 

Salt 

Vi tsp 

Dip Ingredients: 


Yogurt (whipped) 

1 cup 

Mint leaves (chopped) 

1 tbsp 

Garlic paste 

V 4 tsp 


Method: 

Mix all dip ingredients in a bowl to make dip. 

Blend all kebab ingredients in a blender. 

Make meatballs and pierce onto wooden skewers. 

Heat oil in a frying pan; cook meatballs on low flame; remove. 
Serve with dip. 
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Fried Haryali Chicken 

Ingredients: 


Chicken pieces 

1 kg 

Batter Ingredients: 


Fresh coriander 

Vi bunch 

Refined flour (sieved) 

4 tbsp 

Mint (eaves 

12 leaves 

Gram flour 

2 tbsp 

Garlic/gtnger paste 

1 tbsp 

Rice flour 

1 tbsp 

Egg 

1 

Eggs 

2 

Green chillies 

8 

Fresh coriander. 


Yogurt (whipped) 

Vi cup 

green chillies, mint leaves 

Salt 

to taste 

(blended together) 

1 tbsp 

Oil 

Chaai masala 

for frying 
to sprinkle 

Salt 

Vi tsp 
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Method: 

Blend fresh coriander, mint leaves and 
green chillies in a blender Add yogurt, 
and eggs and blend again; remove in a 
big bowL Add chicken, garlic/ginger and 
salt; mix well and set aside for at least 2 
hours. Cook chicken pieces in steamer for 
20 minutes and remove. Mix batter 
ingredients in a bowl; coat chicken with 
batter. Heat oil in a wok; fry chicken pieces 
golden; remove and sprinkle chaat^ 
masala; serve. 








Kunna 
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ingredients: 


Method: 



• Heat clarified butter in an earthenware pot and fry onions golden. 

• Add garlic/ginger, trotters and mutton and fry for little while. 

• Add kunna masala, red chillies and turmeric and fry; add mutton 
stock and cook on low flame until meat is fender; add salt. 

• Dissolve wheat flour in little water and gradually add to pot, 
stirring continuously. When gravy thickens, remove from flame. 

• Garnish with ginger and serve. 

*To make Kunna Masala: Roast over skillet and crush in blender 
black cumin 6 tbsp, mace 1 tbsp, coriander seeds 8 tbsp, black 
peppercorns 2 tbsp, star anise 2 flowers, cloves 1 tbsp, green 
cardamoms 1 tbsp. Use as required. 


Mutton pieces 
Trotters (broken down) 
Mutton stock 
Onions (chopped) 

*Kunna Masala 

Garlic/ginger paste 

Red chilli powder 

Turmeric powder 

Whole wheat flour (roasted) 

Salt 

Clarified butter 
Ginger (cut finely) 


1 kg 

2 

2 cups 
2 

1 tbsp 

2 tbsp 
2 tbsp 

1 tsp 

2 tbsp 
to taste 
1 cup 

for garnishing 
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Chilli Milli Boti Kebab 


Ingredients: 

Beef pieces (boneless) 

Ginger/garlic paste 
Onion {cut finely) 

Fresh coriander (cut finely) 

Lemon juice 

Pomegranate seeds 

*Chilli Milli boti kebab masala 

Salt 

Oil 


V?kg 
2 tbsp 
1 

V 2 bunch 

1 tbsp 
4 tbsp 

2 tbsp 
to taste 

as needed 


Method: 

• Mix aII ingredients in 0 bowl. 

• Pierce beef pieces one by one on wooden or metal skewers. 

• Fry in frying pan or bake and smoke with coals. 

*To prepare Chilli Milli masala: Roast over skillet and crush 
cinnamon 3 sticks, cloves 4, black cardamom seeds 1 tsp, green 
cardamom seeds 1 tsp, cumin seeds 2 tbsp, coriander seeds 2 
tbsp and black peppercorns 2 tbsp. Add 2 tbsp red chilli paste, 
1 5 green chillies and V 2 cup raw papaya paste. Mix and blend 
in blender. Use as required. 
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Bihari Dum Gosht 


Ingredients: 

Beef steaks 
Yogurt (whipped) 

Row papaya paste 
Onion (fried and powdered) 
Garlic/ginger paste 
Cumin seeds 
(roasted and crushed) 

Red chillies (crushed) 

Hot spices powder 
Turmeric powder 
Chickpeas 

(roasted and powdered) 

Salt 

Mustard oil 

Lettuce leaves, onions. 


V 2 kg 

100 grams 

3 tbsp 
1 

2 tbsp 

1 tsp 
1 tbsp 
1 tsp 
V 2 tsp 

4 tbsp 
to taste 
4 tbsp 






/'A 


ft /100 


£z£l- 1/3 

T 



(J-ntJ*;* 1 1 } 

iiCUfi 

1 

rlj 1 

SJi-bjCi 


4tcLuCri 


r r t - 


yyL.^ i /i 


4 

T 

T * * 


Js 

izl II. 1/4 

V 

Jztfjry 

±JLL.\f 



Method: 

* Marinate beef with all Ingredients except oil in a bowl; set aside 
for 4 hours, 

* Cook in a steamer. When tender remove from flame; add oil, 

* Place a piece of chapati on the meat; place red hot coal on 
top; put a few droplets of oil on it; quickly dose lid on steamer. 

* Remove in a dish; garnish with lettuce, onions, tomatoes and 
lemons; serve. 
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Ingredients: 

Mutton I /2 kg 

Sela rice (par-boiled) Vi kg 

Eggplant (cut into rounds) 1 

Zucchini (cut into rounds) 1 

Cauliflower (separate flowers) 1 

Onions (cut finely) 2 

Garlic/ginger paste 2 tbsp 

Cinnamon 3 sticks 

Turmeric powder 1 tsp 

Hot spices powder V 2 tsp 

Black pepper powder 1 tsp 

Paprika powder 1 tbsp 

Salt to taste 

Oil 3 tbsp + for frying 


Method: 

• Cook meat with garlic/ginger, onion, black pepper, 
turmeric, hot spices, paprika, cinnamon, salt and 4 cups 
of water. 

• When meat is tender and 1 cup of meat stock remains, 
strain and separate meat from stock. 

• Fry eggplant, zuchinni and cauliflower in frying pan; 
remove. 

• Put meat, vegetables, and rice in a pot; add stock and 
put on dum. 

• When ready, mix well and serve hot. 


WT 
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Chicken Strips 


Ingredients: 

Chicken breasts V 2 kg 
Refined flour (sieved) 1 cup 


Rice flour 

Egg 

Garlic paste 
Red chilli powder 
Cumin powder 
Sait 
Oil 

Barbecue sauce 
Lettuce leaves, 
finely cut carrot 


V? cup 
1 

1 tsp 
1 tsp 
Vi tsp 
to taste 
for frying 

as accompaniment 
for garnishing 


Method: 

• Cut chicken breasts info strips, 

• Mix all ingredients except oil in a bowL 

• Heat oil in a wok and add chicken pieces one by one; fry till 
golden; remove on absorbent paper, 

• Garnish with lettuce and carrot; serve with barbecue sauce. 
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Popcorn Prawns 


Ingredients: 

Shrimps 

V 2 kg 

Cornflour 

1 cup 

Black pepper powder 

to taste 

Salt 

to taste 

Oil 

for frying 

Sauce Ingredients: 

Wasabi powder 

1 tbsp 

Mayonnaise 

V 2 cup 

Lemon juice 

V 2 cup 

Garlic (chopped) 

Va cup 


Method: 

Mix all sauce ingredients in a bowl. 

In a separate bowl mix all shrimp ingredients* 

Heat oil in a wok; fry prawns with batter in spoonfuls and remove 
on absorbent paper. 

Serve with sauce. 
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Tasty Potato Salad 


Ingredients; 

Potatoes (boiled and cubed) 

3 cups 

Spring onions (chopped) 

1 

Green chillies (cut finely) 

4 

Fresh red chillies (cut finely) 

2 

Garlic (chopped) 

1 clove 

Onion (cut finely) 

1 

Fresh coriander (chopped) 

V* cup 

Fresh cream 

V 2 cup 

Mustard paste 

1 tbsp 

Mayonnaise 

2 tbsp 

Sugar 

V 2 tbsp 

Salt and black pepper 

to taste 

Olive oil 

2 tbsp 


Method: 

* Mix all ingredients in a bowl, 

* Allow to cool and serve. 


A 1 
* ? 






(JxOy^J^iSa 

>jt 4 




ijjjCi 



(jxijCppjtj 





^KLUlfi 


ij.CL.'Ji 

ip 


> 

d? 



2 

J 



w 

MASALA KITCHEN 32 


4 





Courtesy www.pdfbooksfree.pk 




» " 

Jl yjl £_ Wf ^ I fj£ l/C-> I 

i/I y JL, i—yi 

<t*r 


/ IK 


:*I2< 

(i#/x?r 

O.Mj(K U?' 

d? 

J? 


^/i'2df*0L 

life* 


Instant Carrot Halwa 


Ingredients: 


Carrots (julienned) 

1 Vi kg 

Powdered milk 

2 cups 

Sugar 

1 cup 

Oil 

1 cup 

Almonds, pistachios, 


walnuts (chopped) 

Ys cup 


Method: 

• Heat oil in a pot and fry carrots, 

• When carrots become soft and water dries, add sugar. 

• When syrup dries and oil separates, add milk; fry for 5 minutes. 
•Add nuts and remove from flame. 
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Arabic Sheesh Kebab 

Filling Ingredients: 

Mutton pieces (boneless) 400 grams 
Tomatoes (cubed) 2 

Green chillies 10 

Oil 2 tbsp 

Pomegranate seeds, 

lettuce leaves (cut finely) for decoration 
Marinade Ingredients: 

Garlic (cut finely) 1 clove 

Yogurt (whipped) Va cup 

Oregano 1 tsp 

Lemon juice 1 tbsp 

Hot spices powder Vi tsp 

Black pepper powder Va tsp 

Red chilli powder Va tsp 

Mayonnaise 2 tbsp 

Raw papaya paste 2 tbsp 
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Method: 

1 Apply marinade ingredients on meat and refrigerate for at 
least 4 hours. 

Pierce 2 pieces of meat, one piece of tomato, one green chilli 
and 2 meat pieces on wooden skewer. Repeat process with 
other skewers. 

Fry in a frying pan with little oil or grill; keep brushing with 
oil intermittently. 

Decorate with pomegranate seeds and lettuce. 
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Beef with Black Pepper 

Ingredients: 

Beef pieces (boneless) 

400 grams 

Onions (cut finely lengthwise) 

1 

Capsicum (cut finely lengthwise) 

1 

Ginger (chopped) 

1 tsp 

Garlic (chopped) 

1 tsp 

Black pepper (crushed) 

1 tbsp 

Worcestershire sauce 

2 tbsp 

Salt 

to taste 

Oil 

4 tbsp 

Spring onions 

for garnishing 


Method: 

Cut beef into thin strips. 

Heat oil in frying pan and fry ginger and garlic golden; 
add beef and fry. 

When beef is tender add remaining ingredients and cook 
for few minutes. 

Garnish with spring onions and serve. 
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Fried Liver 


Ingredients: 

Mutton liver 500 grams 

Onion (cut finely) 1 

Tomato (cut finely) 1 

Green chillies (cut finely) 4 

Red chilli powder 1 tsp 

Red chillies (crushed) 1 tsp 

Hot spices powder 1 tsp 

Garlic/ginger paste 2 tbsp 

Turmeric powder Vi tsp 

Dry fenugreek leaves 2 tsp 

Fresh coriander (cut finely) 2 tbsp 

Ginger (cut finely) 2 tbsp 

Salt 1 tsp 

Oil Va cup 

Fresh coriander, onion, 

lemon, ginger, green chillies for garnishing 
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Method: 

Cook liver in little water with onion, tomato, garlic/ginger, 
crushed and powdered red chillies, turmeric and salt, till tender. 
Add oil and fry thoroughly; add hot spices, fenugreek and 3 
tbsp water; cook for few minutes. 

Add green chillies, fresh coriander and ginger; put on dum. 
Garnish with coriander, onion, lemon, ginger and green chillies; 
serve. 
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Lamb Sajji 

Ingredients: 

Leg of lamb 1 

Garlic paste 3 tbsp 

Green cardamom seeds V 2 tsp 

Coriander seeds 2 tbsp 

Cumin seeds 2 tbsp 

Black peppercorns 2 tbsp 

Pomegranate seeds 4 tbsp 

Salt 6 tbsp 

Black salt (powdered) V 2 tsp 


Method: 

• Apply salt to leg of lamb and keep overnight. 

• Wash and coat with garlic; set aside for two hours. 

• Bake in a pre-heated oven at 1 80°C for 35 minutes or until meat is 
tender; remove. 

• Blend all remaining ingredients in blender and sprinkle on sajji; serve 
hot. 
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Ingredients: 

Chicken pieces (boneless) 

V 2 kg 

Tomatoes (cut finely) 

2 

Ginger (chopped) 

2 tbsp 

Green chillies (cut finely) 

3 

Butter 

50 grams 

Red chilli powder 

1 tsp 

Garlic/ginger paste 

2 tsp 

Black pepper powder 

V 2 tsp 

Turmeric powder 

V 2 tsp 

Yogurt 

2 tbsp 

Salt 

1 tsp 

Oil 

4 tbsp 

Mint leaves 

for garnishing 


Method: 

• Heat oil in a pot and cook chicken and ginger for few minutes; 
add all ingredients except butter ond fry until oil separates. 

• Remove in a dish and add butter on top. 

• Garnish with mint leaves and serve. 
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Noodles with Beef Masala 
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Ingredients: 

Beef undercut (strips) 
Noodles (boiled) 
Worcestershire sauce 
Ginger (cut finely) 

Soya sauce 
White vinegar 
Brown sugar 
That chilli paste 
Tomato ketchup 
Tomato puree 
Black pepper powder 
Onion (cut finely) 

Salt 

Oil 

Spring onions, fresh red 
chillies, green chillies 
(all finely cut) 


x h kg 

150 grams 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 
1 tbsp 

1 tsp 
V 2 cup 

2 tbsp 
1 tsp 

1 

1 tsp 

3 tbsp 
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for garnishing 


Method: 


(JjrpC/yp 

* Apply Vi black pepper and salt on meat and set aside for half hour. 

* Heat 2 tbsp oil in a pot; add ginger and fry; add meat and cook 
for 5 minutes. 

• Add onion, tomato ketchup, tomato puree, soya sauce, vinegar, 

* Worcestershire sauce, Thai chilli paste and brown sugar; remove 
from flame. 

• Heat remaining oil in a separate pot; add noodles, remaining black 
pepper and salt; remove in serving dish. 

• Place beef over noodles; garnish with spring onions, green and red 
chillies; serve. 
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Instant Fried Chicken 
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Ingredients: 

Chicken pieces (thighs) 
Eggs (beaten) 

Refined flour (sieved) 

Black pepper (crushed) 

Red chilli powder 

Lennon juice 

Oregano 

Salt 

Oil 


4 

3 

Vi CUP ; • 
1 tsp • 
1 tsp 
1 tbsp 
Vi tsp 
Vi tsp 
for frying 


Method: 

Apply egg, black pepper, oregano, red chillies, lemon juice and salt to 
chicken and set aside for a while. 

Coat chicken with flour followed by egg. 

Heat oil in a wok and fry chicken pieces golden. 
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Ingredients: 

Mutton chops V 2 kg 

Raw papaya paste 1 tsp 

Black pepper (crushed) 1 tsp 

Garlic/ginger paste 2 tsp 

Cumin powder 2 tsp 

Salt V 2 tsp 

Clarified butter 4 tbsp 

Lettuce leaves, 


spring onions, tomatoes for garnishing 


Method: 

Marinate chops with garltc/ginger, raw papaya, cumin and salt 
and set aside for V 2 hour. 

Heat oil in pot; add chops and fry over high flame. 

When oil separates add black pepper and remove from flame. 
Garnish with lettuce leaves, spring onions and tomatoes; serve. 
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Cheese Truffles 


Ingredients: 

Cream cheese 
Cheddar cheese 
Garlic powder 
Red chillies (crushed) 
Black pepper 
(roasted and crushed) 
Spring onions (cut finely) 
Walnuts (chopped) 
Crackers 


225 grams 
225 grams 
1 tsp 

1 pinch 

% cup 

2 

1 Vi cups 

as accompaniment 


Method: 

* Blend both cheeses, garlic powder and red chillies in blender 
and divide into two equal portions. 

•Add black pepper to one portion and spring onions to the 
other; refrigerate for few hours. 

• Make balls and coat with walnuts; serve with crackers. 
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Buffalo Bites 

Ingredients: 

Chicken pieces (boneless) Vh kg 


White pepper powder 1 tsp 

Red chilli powder 1 tsp 

Salt 1 tsp 

Oil for frying 

Spring onions (chopped) for garnishing 
Paste Ingredients: 

Cornflour 2 tbsp 

Red chilli powder 1 tsp 

Egg 1 


Baking powder 

1 tsp 

Cold water 

as required 

Refined flour (sieved) 

1 Vi cups 

Oil 

for frying 

Sauce Ingredients: 


Chilli oil 

1 tsp 

Chilli sauce 

2 tbsp 

Honey 

2 tbsp 

Garlic (chopped) 

2 tbsp 

Tomato ketchup 

4 tbsp 


Method: 

Apply white pepper, red chillies 
and salt on chicken pieces and 
set aside. 

Mix all paste ingredients in a 
bowl, Coat chicken pieces first 
with flour, then paste. 

Heat oil in a wok; fry chicken 
and remove; sprinkle spring 
onions on them. 

Mix all sauce ingredients in a 
bowl; pour over Buffalo Bites and 
serve. 
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Almond Chicken 


Ingredients: 

Chicken pieces 
Garlic (chopped) 
Ginger (cut finely) 
Green chillies 
Fresh coriander 
Almonds (powdered) 
Yogurt (whipped) 

Salt 

Oil 

Fried garlic, boiled egg 


1 kg 
3 cloves 
1 inch piece 
8 

V -2 bunch 
15 

1 cup 

1 tsp 

2 tbsp 

for garnishing 


Method: 

• Blend garlic, ginger, green chillies, coriander with little water in 
blender. 

• Heat oil in pot; add chicken and cook until colour changes. 

•Add blended masala, salt and little water; cook for 10 minutes. 

• Add almonds and yogurt; cook until meat is tender. 

• Remove in a dish; garnish with garlic and egg cut info thin rounds; 
serve. 
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Chocolate Hazelnut Cupcakes 

Ingredients: 


Refined flour (sieved) 

1 cup 

Baking powder (sieved) 

1 tsp 

Cocoa powder 

V 2 cup 

Hazelnuts (chopped) 

V 2 cup 

Butter 

V 2 cup 

Castor sugar 

1 cup 

Chocolate spread 

V 2 cup 

Eggs 

2 

Fresh milk 

V 2 cup 

Vanilla essence 

2 tsp 

Salt 

V 2 tsp 

Chocolate hazelnut balls 

Frosting ingredients: 

for garnishing 

Un salted butter 

V 2 cup 

Castor sugar 

3 cups 

Fresh cream 

3 A cup 

Nutella spread 

V 2 cup 
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Method: 

• Beat frosting ingredients together in a bowl with an electric beater. 
Set aside. 

• In a separate bowl beat sugar and butter together with electric 
beater til! creamy; add chocolate spread, vanilla essence, milk, 
flour, baking powder, hazelnuts, cocoa powder, eggs and salt; mix 
well. 

• Place cupcake liners in muffin tray and add a spoonful of mixture 
into each of them; bake in a p re-heated oven at 1 80°C for 22 
minutes. 

• Fill piping bag with frosting and decorate icing on cupcakes; place 
hazelnut balls on top and serve. 
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Ingredients: 

Beef mince (pounded thickly) Y; kg 

Poppy seeds 

50 grams 

Onions (cut finely) 

2 

Tomatoes (cut finely) 

250 grams 

Green chillies (cut finely) 

12 

Fenugreek seeds 

1 tsp 

Cumin seeds 

2 tsp 

Coriander powder 

2 tsp 

Hot spices powder 

V 2 tsp 

Garlic/ginger paste 

2 tbsp 

Salt 

V 2 tsp 

Oil 

1 h cup 

Mint leaves, tomatoes 

for garnishing 


Method: 

• Soak poppy seeds in water for 30 minutes. 

• Heat oil in a pot and fry onions golden; add mince, cumin, 
coriander, garlic/ginger, hot spices, fenugreek and salt. 

• Cook mince until tender; add tomatoes, green chillies and 
poppy seeds; put on dum. 

• Garnish with tomatoes and mint leaves; serve. 
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Prawn Karahi 


Ingredients: 

Prawns 

Capsicum (cut finely) 
Onion (cut finely) 
Fresh cream 
Green cardamoms 
Garlic/ginger paste 
Whole hot spices 
Red chilli powder 
Saffron 

Tomatoes (cut finely) 
Hot spices powder 
Turmeric powder 
Nutmeg powder 
Salt 
Oil 

Fresh coriander, 
lemons, ginger 


Vi kg 
1 

250 grams 
Vi cup 
4 

2 tsp 
1 tsp 
1 tsp 
1 pinch 
250 grams 
Vi tsp 
Vi tsp 
1 pinch 
to taste 

1 cup + for frying 
for garnishing 
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Method: 

Apply garlic/ginger, red chillies and salt on prawns; set aside for 
a little while. 

1 Heat oil in frying pan; fry prawns and remove. 

1 Blend Vi tomatoes and Vi onions in blender. 

1 Heat oil in pot; fry remaining onions and tomatoes; add cardamoms, 
whole hot spices, turmeric and blended tomatoes and onions; fry 
well. 

■ Add fried prawns and capsicum; cook over low flame. 

. When oil separates add hot spices, saffron, nutmeg and cream; 
put on dum. 

> Sprinkle fresh coriander, lemon juice and ginger on top; serve. 





■ ^ 






Courtesy www.pdfbooksfree.pk 



* ** 


:JZ\ 

JCjff Jj L.> ijt wSV wTj 




j>2 


2— ^ J *c) 1 lih tjjl \J J L 

J.k2 

(V0£ W 




- 45 y 180 °C 

»_ le 'A 

*t ¥ 

“ 

ivJ£ 


* v 


‘Ipu 





J? 


JC ! /< 



6^/2 



Banana Bread 


Ingredients: 

Bananas (cut finely) 

Eggs 

Refined flour (sieved) 
Baking powder 
Baking soda 
Cinnamon powder 
Nutmeg powder 
Sugar 

Walnuts (chopped) 


Oil 


5 

2 

2 cups 
1 '/z tsp 
V 2 tsp 
Vi tsp 
1 pinch 
1 cup 
Vi cup 
V 2 cup 


Method: 

* Brush oil on a loaf pan, 

* Mix eggs, bananas, sugar and oil in a bowl, 

* Mix flour, baking soda, baking powder, cinnamon, walnuts and nutmeg 
in a separate bowl; make a well in the middle and pour egg mixture into 
it; mix into flour. 

* Pour batter into loaf pan and bake in pre-heated oven at 180°C for 45 
minutes; remove and serve. 
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Masala Roast 

Ingredients: 

Mutton 

1 kg 

Black pepper (crushed) 

1 tbsp 

Garlic/ginger paste 

2 tbsp 

*Red chilli masala 

2 tbsp 

Dried long red chillies 

4 

Cioves 

5 

Black peppercorns 

8 

Cinnamon 

1 stick 

Salt 

1 tbsp 

Oil 

4 tbsp 

Fresh coriander 

for garnishing 


Method: 

• Marinate meat with crushed black pepper, red chilli masala, 
garlic/ginger and salt and refrigerate overnight. 

• Heat oil in pot and fry mutton well. 

• Add cloves, black peppercorns, cinnamon and dried red chillies; 
cook till mutton is tender. 

• Garnish with fresh coriander and serve hot, 

*To prepare red chilli masala: Grind together 2 tbsp red chilli powder, 
15 cloves garlic, 2 tbsp white vinegar and 1 tbsp cumin seeds. 





Courtesy 





6 (jV) J'J^fj^Jc-i/'c^- fil^JVl(*^ii,id(firig itu£L.£ e£i 1 / 
cl^u^-ua W d* 1 3£- -zsjij/i /ij^'-fu ^~‘~- Jlf *-i _t Lv_ I? 

<C ^ fci: £1J u*^ £ ^ (f<L ^ lP- t^r z_ U erf ^ i/itf J?« y^_ u d-> 1/ 




* 


:*/s 

# 

J 1 ) j£ 2_l t jfl._ ^ St/t; t£ if 'ufr^- Jv 

Sd/*u~ \/t{j£ 

SJV i {Jt- 1 / j d & oS& 

jiif^Xfj tfiOt? l/J/- ^ it 



wyy 


%JS \}jjf 





izLL .^1 

V 

\jj^ijA. 



V T * 


J^2 (fjt\fvj£ 

^ £X_ t Vi 

V t 


lSLjW 

0*C<)m r* 

\ 5 Vv< 

(itrl^LjGpp'jt/f 

life# 


6^/2 


j>2 



' J> 

isCijj' 2 

V 


±.Ll 

£ 

Ail. UjCi 
* 



Kids Fried < 


r ^*V, % 


Ingredients: 

Chicken breast pieces 

2 

Lemon juice 

2 tbsp 

Cornflakes (crushed) 

2 cups 

Red chillies (crushed) 

1 tsp 

Refined flour (sieved) 

Va cup 

Black pepper powder 

V 2 tsp 

Cornflour 

Va cup 

Fresh coriander 


Eggs 

2 

(cut finely) 

Va bunch 

Sesame seeds 

2 tbsp 

Pineapple (cut finely) 

V 2 cup 

Garlic paste 

1 fbsp 

Salt 

to taste 


1 

Oil 

for frying 


Method: 

* Cut chicken into thin strips, 

* Mix red chillis, black pepper, garlic, 
sesame seeds, eggs and salt; add 
chicken strips and marinate for a little 
while. Add pineapple, lemon juice, 
flour and cornflour and mix well. Add 
coriander and set aside, 

* Coat chicken strips with cornflakes, 

* Heat oil in a wok; fry chicken pieces 
golden and remove. 
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Bakray ki kalaiji 

Mutton liver £ 
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ki daal . ✓ > 

Whole red (J l 

lentils 




Anar dana 

Dried pomegranate 1 

seeds 



Sufaid mirth 

White pepper 
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